In this study, the characteristics of alcohol fermentation using Elaeagnus multiflora juice were studied under static fermentation condition in an effort to develop new types of functional wine. After 9 days of fermentation at 25℃, the pH, soluble solids, reducing sugar, viable cell numbers, and alcohol contents were shown to be 3.32～3.33, 7.8～9.0°, 29.84～31.05 g/L, 7.26～8.73 cfu/mL, and 11.0%, respectively. The heat treated juice exhibited significantly higher antioxidant activity than untreated juice while the soluble phenolic and flavonoid contents became higher. Also, the fermented wine after the heat treated at 120℃ for 30 min contained free sugar such as fructose ( All data are presented as the mean±SD of triplicate determinations. Means with different lowercase letters (a, b, c, d, and e) indicate significant differences of fermentation times by Tukey's multiple range test (p<0.05).
료 제조에 관한 연구만이 보고되고 있다 (1, 3 NFJEM, nonfermented juice of Elaeagnus multiflora, Elaeagnus multiflora juices were contained 0.5% (w/v) of (NH)4HPO4 and 24°Brix of sugar.
3)
FJEM, fermented juice of Elaeagnus multiflora, S. cerevisiase CS02 were innoculated into Elaeagnus multiflora juice containing 0.5% (w/v) of (NH)4HPO4 and 24°Brix of sugar and there were fermented at 25℃ for 9 days. 4) nd, not detected. NFJEM, nonfermented juice of Elaeagnus multiflora, Elaeagnus multiflora juices were contained 0.5% (w/v) of (NH)4HPO4 and 24°Brix of sugar.
이화학적 특징은
FJEM, fermented juice of Elaeagnus multiflora, S. cerevisiase CS02 were innoculated into Elaeagnus multiflora juice containing 0.5% (w/v) of (NH)4HPO4 and 24°Brix of sugar and there were fermented at 25℃ for 9 days. 4) nd, not detected. 
